Set Menu’ 2 Courses £25
- 3 Courses £28

Starter

Spiced Carrot Soup

Curry Cream Coriander

Whipped Goats Cheese

Heritage Beetroots - Watercress
Main
Slow Cooked Pork Cheek

Cauliflower Puree - Black Pudding - Puy Lentils

Roasted King Oyster Mushroom

Spelt and Barley Risotto - Parmesan

Pudding

Buttermilk Panna Cotta
Raspberry Sorbet

Yorkshire Rhubarb and Apple Crumble

Vanilla Custard

*Available Wednesday and Thursday all day

t e Friday and Saturday lunch only
If you require further information on the allergen
content of our dishes, please ask a manager who
will be happy to help. Many items on our Menu may

by Glynn Purnell contain or come into contact with NUTS and SEEDS.



